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CARVING 


In General. 


TAruins at the 
| Table is an or- 
derly and me- | 
pj thodical Cutting | 
I, and Dividing A= | 
}þ4 D:/h of Meat, 
whether it be Fleſh, Fiſh, Forpl, 
or Bakd Meats, into fo man 
Services as each aifo of Meat 
will conveniently admit of : and 
the doing this neatly and cleanl- 
ly,is worthily accounted a great 


Imbelliſhme nt to Man or Woman. 
A 2 Nor 


(2) 
Nor 15 the labour and pains taken 
about it, beſt, or uſeleſs : : for by 
£abd Carumg, a dh of Meat ts 
mmproved ſo, as ( according to its 
ſize ) it may decently appear at 
the Table to the laſt : when as 
the diſorderly manghng a Foynt 
or Dijh of good meat, is not onely 
an unthrift! y waſting of it, but 
ſometimes the cauſe of boath- 
"ing, to a curious Obſerver, or a 
peak ſiomack, Upon ſuch con- 
fderations as theſe, kath the 
wiſdome of the Grandees of fore 
mer ” of 2 great antiquity & 
E-fed Carvers at their Tables : 

And though we might plead this 
by many Teſtimonies, even from 


Moſes tim”, who was inſtructed 
by 


(sg) 
by God Almighty himſelf what 
parts to make choice of for hts 
own Offerings and Serwices-, 
what for the Levites, and what 
for the People ; yet we ſhall onely 
inſtance in one Grandee .; af: our 
on Nation, V4Z. George\Newil 
Chancellor of England v Arch- 
biſhop of York, whe: honoured. 
the Lord Willoughby 2-##k the 
Title of Carverth his: FabJ&at 
agreat Feaſt. made by himinthe 
year. 1468 ſo:+hat we! fee: the 
Office of a Caver is: not onely 
antient, neceſſary, and profitable. 
but honorable + t60:;-\. And \:the 
Germans, dt»#k1s day: hat fo 
much eſteem \af.. good Carving, 
that- at Fr) \F\ \ 7:1 
| them 


(4) 
them to provide Tutors to teach 
therr Chiltren this faculty, as 
other genteel Accompliſhment s. 

I may farther, in the praife 
of good Carving, ſay, that it is 
an Anatomical Art, and teach= 
8s its Pratlitioners to know the 
D:ffettion of Parts, the fcitua= 
tion of ©Joynts and Ligaments, 
and the.trae pofition of the ( at 
teaſt) eminent Mujſeles. Nor does 
#t ſbut out the moſt excellent Sci> 
encesof Arithmetick'andGeo- 
metry": for the" s&illful Carver 
knoips\bow to proportion his" ſos 
werul \dividentls. of Servites dts 
cording\to the "nuurbber” of Giitfts 
at. the: Tabley. dtd fike \a yoo 


Thewuntieoted/Paſe ”—_—_ of 
{AIAL f=- 


(59 
Delicactes..20.the. moſt eminent 
Perſons... \\ ACRES 
Theſe and fome other” confr- 
derations, have induced *me "#0 
ſet forth this brief Letture" of 
Carving, according to the Rules 
and Methods obſerved herein 
England by the beſt Profucrents || 
in this Faculty, relating not one® || 
ly to our famous Cityof London, | 
but. to his. MayjeSties Royal Cort 
and:Palace of White-haH :and 
I hope , no ingenious: Petfon '\ill 
blame .me- for-#his my' Pablita- 
teon;.:there having hithebt0 \ng- 
thing of this\ mature been e*%p9- 
Jed: in our-Nation'y thor” for de- 
monſirating \ this Piculty"thcu> 


rious engrauwen* Cuts; 


A 4 dated 


oO OO a re TAIT” tonnage <A. 


a. 
dated to Playing Cards, Jince 


they are full as intelligible as. if 
they were Printed in the Book, 
and more eaſie to peruſe when 
you read upon each Card : bes 
cauſe you may hold: the Card in 
your hand all the while you are 
reading the' Rules relating to it, 
__ it be for many leaves, 
without being troubled to turn 
backward or formard. to the Fi- 
gure. Beſides, theſe Cards do not 
onely perform the office of other 
Hey Cards, but the variety 
of —_ of | good Cheer © on 
them, wall tleſs oft prove 
the cauſe of adding Mirth and 


Focularity to your ſoctable and 
harmleſs Recreation. 


The 


TIP Pe md —_—— , — io ' IF] hn 
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The method I have uſed in 
' the Diſpojang of thefe ſeveral 
| Diſhes of Meat, is thus: All 
| the Fowl 15 ranged amongst the 
ſuit of Diamonds ; and on thoſe 
Cards are placed a Diamond at 
the left-hand=corner of \the ſaid 
Card on the top. All the fleſh 
| of Beaſts, among the. ſuitof. 
Hearts. All the Fiſh, among 
the ſuit of Clubs. All the Baked 
Meats, amons the ſuit of Spades. 
' And the number of each ſuit j 

is noted, on the r:ght -band 1 i 
the Diamond, Heart, Clnb 
or Spade, with Numerical Lz = 
ters, as, I, IT, II, HILV, &c. 
to X. And the Kings, Queens, 
and Knaves are noted with the 
Pictures 


(8) 


Pictures of a King witha Crown 
en his head, ant'a Seepter mn 
his hand'\: 'A Queen, with a 
Crown en her head : The Knavwe, 
a' Mans Head with” a Feather 
in his Cap, and a'Smord m his 
band. The" manner © of playing 
with them at any Game, 1s the 
fame as with other Cards. 


_ 5 
fee hr: BE may chu 
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The — Ls of 4 Carver. 


Knwwes 


”” muſt be provided with 


of 
je 


great | NVes for. great Dibie; 
of. mear, a vfor Veniſong, wred0ens 


of 


Z 
[ 
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of Beef. Gammons of Bacon, 
| &zc. And jmall Knives for 
(maller D- /hes of Meat, as Cas 
| pons, Pullet's, or (matier Fowts: 
He mult iſo be provided of 
Forks of ſeweral /r2es, that 
he may ſurt h1mleltf- with one 
frzable to the Diſh of "Meat be 
1s to practice upon. He 1s to 
keep himſelf neat and cleanly, 
and not to touch the Meat with 
his Fingers, more than needs 
muſt, and then onely with his 
F ore=fin er and Thumb ; or in 
fome caſes, with his two Fore- 
frbgers and Thumb at the mo$t ;, 

py to uſe his Fork and Knife 
inſtead of his Fingers. His 
place 15 to ſtand on the left hand 


of 


- _ 
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of his Lord, with a clean Nap 
kin on his left Shoulder ; and to 
exerciſe the faculty of Carving, 
with Comelineſs and Dezterity, 
that he make not the Guets 

ay too lons for their Serwices, 
fey offend - jo with his unde= 
cent managery. 

s 


(ur) 


— ——— 
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Firſt of Fowls, an{wering 
to the ſuit of Diamonds. 


— 


To cut up the Turkey. 


Turkey is brought to the 

Table lying on its Back. 

Thruſt your Fork into 

the Breaſt - bone ( as at 

figure 1. ) to hold it faſt ; and 
make your firſt cut at figure 2. and 
cut between the Thigh and Breaſt 
(to figure 3. ) next to your Body, 
directing the edge of your Knife 
from the Rump upwards. Take your 
next cut from figure 4. at the Rump, 
and cut through the whole Breaftro 
fhgure 5. and there cut through the 
joynt of the Wing ; but if you hit 
| nor 
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not the Joynt by drawing your 
Knife towards figure 5, remove your 
Fork to figure 6 in the Wing, and 
turn the 7 wrkey on its oppoſite lide ; 
and then cut through the joynt from 
figure 5 (as you may ſeein the Ca- 
por, which therefore 15 turn'd on its 
Breaſt ) downwards. You may ac-; 
cording to the bigneſs of your Turkey, 
take one Service or two more otf 
the Breait, by making another cur 
through the whole length of the 
1mnrkey, from the Rump up towards 
the Neck, parallel to the cut 4, 54 
as at 12,13, Thus have. you ong 
{ide cur up : the other fide 15 cut 
upin the ſame manner. Then ſtab 
your Knife at figure 7, and raiſe the 
Merry-thought, and with your Fork 
part 1t. from thence upwards to the 
Neck, by hgure 5, 8. Then place 
your Fork at figure $ in the Thigh, 
and turn the 7 #r4cy with irs Back 


towards you, and cut on the back- 
{1de 
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fide downwards, from fhgure 3, to 
the joynt rowards figure 2; and then 
from figure'2 to the ſame'joynt to- 
wards figure 3, and ſo 'part the firlt 
Thigh from the Carcaſs: but if'it 
part not eaſily, thruſt the point of 
your Knife through the Carcaſle, as at 
tigure 10, and twiſt your Fork to- 
wards your body,and with that twift 
the Thigh trom oft the Carcals; 
which lay down in the Diſh. 'Then 
remove your Fork to figure 6 again 
in the Pinion becauſe that part is 
ſtrongeſt, and will beſt ſecure the 
Tarkey from tearing ; and turn the 
Back rowards you, and the joynt 
being divided, cur upon the Back 
oppolite to the former cut on the 
Breaſt, and fo bring away the Wing 
with your Fork : wich done, place 
your Fork on rhe Breaſt where yon 
Dicaſe, and cut fromthe Vent ar fi4 
Cure 11 up towards the middle of the 
ack-bone. Then place your Fork 
near 


(14) 
near the Rump in the inſide the Car- 
caſs, and turnthe Breaſt downwards, 
and with your Knife at the middle 
of the Back break it, by lifting up 
your hand that hath rhe Fork in | 
It, | 

The two Side bones muſt be par- 
ted from the Rump, by cutting them, 
either as they lie inthe Diſh, or by 
ſetting the Rump upwards, and cut- 
ting ſtraight down either fide of it a+ 
long the Back-boue. 

The two Binding-bones lie on 
each {ide the Neck. That part of 
them that lies in the Back, is fome- 
thing like the bones of the Merry- 
thought ; the other part 1s fixed to 


the Breaſt with a ſtrong joynt, which | - 


are to be parted by thruſting your 
Knife under the Back bones from the 
Neck downwards : Then with your 
Finger and Thumb of your left hand 
take hold of the joynt, and placing 


your Knife on that part of the Car- 
| caſs 


(a$9: 
caſs near where the: Merry-thought 
did lic, and with your Thumb raiſe 
that bone upwards, which will dil- 
joynt. by force, though it be not to be 
cut with the Knife. The Breaſt is not 
| to be parted from the Back withour 
tearing, but by taking theſe Bones 
oft. 

Its Garniſh, is either Oranges or 
Lemmons cut into thin ſlices, and ſo 
laid round the Diſh. 

Its Sawce is ſametimes boil'd O- 
nions, and ſometimes Anchiovies, 

> with the gravy of the 7 wrkey. 

For Service, the Wing 1s generally 
lrſt preterr?d... Secondly, The Merry- 
thought, and a Side-bone. Thirdly, © | 

| The, Leg.. Fourthly, The Breaſt, and | 
one of the binding bones. Fiſthly, rhe 

Back, and the other Binding bone, 

and the Rump.. Toeach Service add 

ſome of your Garniſh. 

See the King of Diamonds. 
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The Pullet. 


He Pallet is 'Carv'd, Sawc'd, 
and Garniſh'd as the Capo. 
See the Queen of Diamonds. 


7 he Capon. 


T7 Caponis Carved like the T ar- 
key ; only you muſt nor take a 
ſlice off the Breaſt as you did off rhe 
breaſt of rhe Turkey, becauſe the 
Wing will then be too little for a con- 
vement Service. 

Its Sawce is Water and Pepper ſea- 
foned with a little Salt : Or at ſome 
oreat Feaſts, a little White 'Manchet 
fcak'd in ſtrong Onton-broth, 'and 
boiPd up in Gravy with a little Lem- 
mons. Nutmeg, and Burter, put into 
the ! '1fh. 


4 "a. 
Le 


17ges-or Lemons 
i laid round the 


See. 


(#7) 


See the K nave of Diamonds, 


" 


The Chicken, 


He Ch:cken, if it be large, is Cat- 
| ved like the Capor; but if it be 
ſmall, it is only cut through from the 
Rutnp to the Neck. | 
' Irs Sawceis the fame with the Put. 
ler, if the Chickex be large. ; but if 
{maxll, Bucter and Vinegar, with 4 
little minc'd Parſley. = 
For great Feaſts, they ſomef! 
take an handful of Parſley and mince 
it ſmall, and wrap it up into a Ball 
with grated Nutmeg, and (6 puc it 
into the belly of the Chicken betore it 
is ſpitted; and take it out when ir is 
drawn ; and and putring ſome Butter 
inco it, pour It all jato:the Diſh. 
See the Ten of Diamonds. 


P ” A Goole 
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A Goole 


Gooſe is Carved like the 7 «uykey, 

only you may take a cur more 
off-the Breaſt : bur you muſt -rake 
heed, that you ſpoil not the Merry- 
thought by it ; thereforecut no higher 
than to figure 7, and turn off there to- 
wards, the Pinion, as you may, ſee in 
the Figure. The Merry thought of 
the Gooſe hes nearer the Neck than 
any other Fowl, except. Dack and 
Teal, To raiſe the Merrry-thought, 
place the edge of your Knife at higure 
'8,and {lope the back of your Knife 
towards the Neck ; and having en- 
ter'd the Merry-thought, turn, the 
back of your Kaife, towards: the 
 Rump, and with the edge of the 

Knife raiſe up the Mery-thought. 

Its Sawce 15 Apples, either put irs 
to the Diſh with the Gooſe, or elſe {lt 
by 1t1n Plates. Some pur Butter and 
Sugar 
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Sugar to the Apples, others Muſtard. 
Some uſe: only Muſtard for Sawce. 

For Green Gooſe,the Sawce is Goo. 
berries {calded, or green Grapes 
{calded, Favecrned with Sugar. 

Its Garniſh is Sugar or Salt Rrow- 
ed about the brims of the Diſh. 

See the Nine of Diamonds. 


The Duck. 


He Dack iscarved like the Gooſe, 
except the {lces taken off cne 
Breaſt. 
Its Sawce is boiPd Onions butter'd. 
Its Garniſh is Salt ſtrowed about 
the brims of the Diih. 
See the Eight of Diamonds. 


——— 


—_ ——— 


The Pheaſant. 


"I te Pheaſant is carved like the 
Capon or Pullet, and its Sawce 
the fame. B } Yee 


(=o) 
See the Seven of Diamonds. 


Fn —— 
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The Partridge. 


He ' Partridge is Carved as the 
Capon, and its Sawce the ſame. 
See the Six of Diamonds. 


——_— 
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The Teal. 


Tealis Carved ike the Duct, 
and its Sawce the ſame, 
See the Five of Diamonds. 


— 


The Pidgeon. 


T 'He Pzgeon 15s never Carved, but 
ſometimes cut through the 
middle from the Rump to the Neck. 

I:'s Sawce 1s the fame with the 
Chicken, only you muſt add a litle 
minc'd 
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minc'd Bacon to your Parſley, with a 

little Mint before they are roaſted. 
See the Four of Diamonds. - 


_— 


The Plover. 


He Plover is Carved like a Capon, 
and its Sawce the ſame with che 
Dack. 
See the T hree of Diamonds. 


The Snate. 


: TJ He Snite is Carved like the Capor, 
and its Sawce the ſame with 
the Duck, 
See the Duce of Diamonds: 


: The W ood-cock. 


THe Waod-cotck is Carved like the 
Capon, and its Sawce the ſame. 
Sce the Ace of Diamonds. 
B 4 Second- 
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Secondly, Of the Fleſh of 
Beaſts, anſwering to the 
Sutt of Hearts. 


FoCarve the Sir Loyn of Beef. 


He Loyn of Beef was, for the 
delicacy offits Fleſh, and the 
ſtatelineſs of its Appearance, 

Dignified by King James the Tirtt 
with the Title of Sir Loyn of Beef. It 
is brought to the Table with its hol- 
low fide downwards. To Carve this, 
draw a long Cut almolt through the 
whole length, as from figure x to ti- 
gure 2, about the depth of tuo tin- 
gers ; then from this Cut at figure 2, 
cut dowawards a hole in the Back to 
figure 4 ; which ſhall be one good 
Service. Into this hole will run a 
great degl of Gravie, let out at the 
lang Cut figure x, 2. Your ſecond 

SErVICE,, 
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Serr'c2 is beſide the former hole, as 
from 4:05. The third from 5 to 6, 
and lo forwards as maty Services as 
is convenient. And to each Service 
you mult, from b6gure 7, cit a piece 
of Fat, and with a ipoon take Gravie 
our of the hole cut ar 3, 4. But the 
moſt delicate and tender Bits are on 
the other ſide of the Sir Loyr all-a- 
long the Chine. 

In private Families the Sr Loyn of 
Beef is commonly begun to be cut up 
i0 the infide, that it may with the 
more Credit be the ofter brought to 
the Table; and then you'are to fet 
the Sir Lozz on its Chine, and begin 
wich the Flelh near the, Back. bone, 
and ſo procecd to your ſeveral Ser- 
VICes. 

The Sawce is Vinegar and Pepper, 
or ſometimes Vinegar alone. 

See the Kzne of Hearts. 


Hauneh 


(24 ) | 
Haunch of Veniſon. 


TFAunch of Yeriſon is begun to be 
cut near the Buttocl, as from x 
to 2, and from 1 to 3, which is one 
good Service; from x to 415 anorher 
Service, and ſo on, on either tide 2, }, 
as many Services as it will admit of : 
Bur if the Yex:ſor cut not fat enough 
in this place, you muit turn the 
Haunch, and cut Fat to add to every 
Service. 

The Sawce is grated bread boi'd 
and coloured either with Claret- 
wine, Cynamon , or Sanders, and 
{weetned with white Sugar : Yet the 
moſt uſual Sawce now-a-days is An- 
chovies, and the Gravie ot the Ve- 
miſon, and alittle Vinegar. 


See the (Queen of Hearts. 


rr Ir er A ORs 


He: The Gammon of Bacon. 


He Gammon of Bacoz hath its 
& Skin firſt taken off, and then 
lay 
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lid in the Diſh with its outſide up- 
wards. You firſt cut out a round 
piece at figure x for the firlt Service; 
For the ſecond Service you are tocut 
round aboutFhe hole your firſt Ser. 
vice was taken out of; and ſo: for 
your third, fourth, or hich Service, or 
as many as you pleaſe. 

Another way of Carving the 
Gammon of Bacon 1s, the Coat being 
{trip*d of, ro cut 1t as the Haunch of 
Veniſon ; only they begin it a little 
nearer to the Knuckle. 

The Sawce is Muſtard or Vinegar. 

But if Weſ?phalia- Ham, the skin is 
left on, and then cut as before. 

See the K pave of Hearts, 


Rr om—_——_— 


Shoulder of Matton. 


roars of Mufrox is brought to 
\ Þ the Table with the out-ſide up- 
ward. It is-a Diſh of meat _— 
n ule 
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uſed at publick Tables, but in private 
Famihes ; and 1s then begua to be car- 
ved witha cut from 1, to 2, and from 
3 to 2, for the hrlt Service : The {c- 
cond Service, from 4 to 2: The third, 
from 5 to2 ; and 10 0n, as far as youu 
can for the Blauve-bone. 

It is alſo joinetimes begun to be 
carved cn the inſide ; and then you 
{lice the fleſh oft ina convenient Ser- 
viicestil! you come to the Blade-bone. 

Its Sawce is either Anchtovies, or 
pickled Cucumbers, Capers, Water 
and Onion ; or ſeveral other ſharp 
Sawces, according to the palates of 
the Gueſts. See the Ter of Hearts. 


R1bs of Beef. 


ors of Beef are brought to the 
_ {\ Table withthethe hollow-{ide 
downwards. Whea it is begua to be 
carved at Great Mens Tables, you 
| make 
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make the firſt cut on the outſide the 
Ribs, as at 1, 2, for the fir{t Service ; 
and ſo proceed to cut your ſeveral Ser- 
vices about the firit, as -you.were di- 
rected in the Gammen of- Bacon.” But 
in privat Families it's begun on either 
of the brown lides near the Chine,and 
{o fhc'd out into convement Services. 
But the moſt delicate bus are inthe 
under-fide near the Chine, 

Its Sawce is the ſame with the S7rr- 


loyn of Beef, + See rhe Nime of Hearts. 


Loyn of Veal. 


Tc Loyn of Veal 1s brought-to 
the Table with the outſide 
upwards; but is carved with the 0: 
ther, v/z, the hollow-fide upwards, 
Your firſt cut, is a circular cut about 
the Rump, as from 1 to 2, for the 
firſt Service. Your ſecond cur, is 
on.the skirty fide all along the Loyn 
trom 3 to 4, which you. lay by: 

: An 
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And make your other ſeveral Ser- 
vaces [{traight through. every joyar of 
the Chine, as you lee them marked 
in the Figure. 

Its Sawce 15 Butter and Vinegar 
beaten up thick, or Oranges. Its 
Garniſh is Oranges or Lemons lic'd, 
and laid abantihe brims of the Dith. 

See the, Eight of Hearts. 


F_—_ Aa Shaka. ne —_ 


| Breaſt of Veal. 


AW of Veal is brought to the 
Table with rhe outſide up- 
wards, and hath farit its Brisker. cur 
off, as from "figure 1 to 2, and the 
Brisker dividedinto ſeveral Services, 
aSat 2, 4,5, &c. Thenthe Ribs are 
cur down by, two's at a time through 
the Chine. To each Service, add. 
fome of rhe Sweet-bread as far as it 
will go. 

The Sawce and Garniſh is the 
{ame with a Loya of Veal. See 


( 29 ) 
See the Seven of Hearts. 


Shoulder of Veal. 


T fe Shoulder of Pea/ is brought to 
theTable with its ouckide down- 
wards but is turned to be carved. 
There are ſo, many good bits in a 
Shoulder of Yea! ( rwo and fifty the 
Proverb {ays.) that the beginning to 
carve upon-4t 1s not 10 methogically 
aſſerted, as on many other Joynts ; 
bur that, according to the variety of 
Palats and F 'angics, 11.15. varioully be- 
gun. Yet the molt uſyal,is ro begin 
about the thick Boſhy part near' che 
knuckle) tout in towarc's 
the Blade wt or elſe to..cur ſlices 
off thefleſhiof the intide,i0 9 make Tes 
veral Servicesot. 
Its Sawceiand Garniſh is 'F ſame 

withithe Loyny of Vea!. 
$-e the Yix- of Hearts, + 
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Fore-quarter of 1.amb. 


He Fore - quarter of Lamb 15 
brought ro the Table with the 
Ribs downwards. You mult firſt 
raiſe the 'Shoulder, by placing your 
Fork about the middle of che Blade- 
bone, and with your Kaitebegin to 
cut at figure 1, round the Shoulder 
to figure 2 ; then removing your 
Fork to the Brisket, as at figure 6, 
with your Fore-tinger and T humb 
take hold of the Knuckle: end, and 
raiſe the Shoulder from theribs. Then 
ſtrew-a htrtle Salr on the Ribs, and 
hy the Shoulder on again. Then cut 
offthe Brisket by a cut made from ft- 
gure 3 t0 4, and divide it into conve- 
nient fervices. The Shou!der is cut 
into ſervices as the Shoulder of Mut- 
ton is, and the Ribs as the Rihs of the 
Breaſtof Veal. Only- inſtead of cut- 
ting .twoRivs to a fleviee, you muſt 
cut three or fonr, according to the 


big- 


%YF 


(31 ) 
bigneſs and growth 'of the Lamb. 
Its Sawce 1s all ſorts of Sallads, al- 
terable according to fancy and the 
{caſon of the year. 

Its Garniſh, is Salt (trew*'d round 
the brim of the Duh. 

See the Five of Hearts. 


The Boars-Flead. 


Boars-head comes to the Table 
- with 1ts Snout ſtanding up- 


ward, and a ſprig of Roſemary ſtuck 


in It: 

The firſt Service is Carv'd out on 
theCheek,as from 1 to 2: another ſer- 
vice from 3 to 4 towards the Neck. 
The ſeveral other ſervices you may 
fee marked out, the Neck, Nether- 
jaw and Snout ; and theretore Irefer 
you to the Figure. 

Its Sawce and Garniſh is the ſame 
with the Gammo:: of Bacon. 

See the Four of Hearts. 


C The 
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The Pig. 


He P:zz is brought to the Table 
with the back upwards. The 
firſt cut 15 to cut the Head of 
behind the.-Ears, as irom figure 1 to 
2. The {econd cut is all along through 
the Back from the Neck to the T ail, 
- as from figure 3 to 4. The two Sides 
are laid back to back with the Ribs 
downwards , and its two Ears, being 
Cut off, are laid on the two ſhoulders. 
See the T hree of Hearts. 


 —_ 


The Coney. 


7% Coney 1s moſt times brought to 

the Table with the Head oft, and 
{aid on one (ide of it ; except they be 
ſucking Rabbets, which always are 
brought to the Table with their 
Heads on, lying upon their Bellies in. 
the Diſh : and by the Carver are turn- 


ed with the Belly upwards, to cut off 
the | 
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the Skirts on each ſide the Beily - 
which Skirtsare fometimes ſent away 
on a Plate trom the Table. Then 
with your Knife raiſe the Kidneys, 
and turn them inwards towards the 
Back-bone, and make two cuts from 
the Neck downwards on either fide 
the Back- bone, through the length of 
the Cozey, to correl pond with the cuts 
intended to be made afterwards on 
the Back. Then turn the Cozey on 1ts 
belly again, and placing your Fork 
on the middle of the back, draw a 
{loptog cut athwarr it, as from tigure 
I tO 2, and another (loping from fi- 
gure 3 to 4; another cut all along one 
{1 fide rhe Back-bone, as from-fhgure 3 
to 5 ;and another cut along rhe other 
lide the Backbone, as from figure 1 
ro6. Then place your Fork in one of 
the Thighs, asat figure 7, and with 
your Knife cut through at the hinder 
joynt, and with your Fork draw that 
Thigh and Side-piece trom the Car- 
cals. Thea (ever the Thigh from the 
C2 Side 
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$1de-ptece, by making a cut on the 
inſide the Thigh, as at figure 8, and 
cut to the joynt, and another cut on 
the ourfiderhe Thigh to figure 9; and 


with your Fork and Knite ſeparate 


the Thigh from the Side-piece, and 
of each make a Service. Do the like 
by the' other Thigh and Side-piece. 
Then place- your Fork 1n one of the 
Pinijons, and cut from 3 to 2, and 
draw the Wing from the Carcaſs : 
do the like by the other Wing. Then 
place your Knife about the middle of 
the Back-bone on the back, and with 
your Fork placed under the Rump, 
rear uhthe hinder-part otthe Chine ; 
and ſo breaking the Baek-bone, ſepa- 
rate it from the Carcaſs. 

- SeetheiTwo of Hearts. 


—— — 


The Calves-head bo:/'d. 
Catwes-head is brought to the 


£\ Table with itsCheeks upwards: 
| Your 
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Your firſt Cur is cut out of the fleſhy 
part of the Cheek, as trom fhgure x 


. to 2. Your leveral other Services are 


taken 0# the Jaw-bone and the Neck, 
as you may fee them marked in the 
Figure. It 15 commonly boil'd with a 
piece of Bacon, and therefore each 
Service hath a piece of Bacon added. 
The Eyes and the Sweet - tooth arc 
the choiceſt bits. 

Its Sawce 15 1ts Brains mix'd with 
Sage and Vinegar; and ſometimes 
in{tead of Vinegar, Butter. 

See the Ace of Hearts. 


Thirdly , Of Fithes , an- 
ſwering to the Suit of 
Clubs. 


Pickled-Herring. 


Picklea- Herring is dreſſed ſeve- 
ral ways; but the uſual way 
KS 1$ 
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15 to chine it through the Back, and 
take our all its 1nwards ; then to ſtrip 
theskin oft from the Gills tothe Tail, 
and take out its bone, and ſo cut it 
athwart the back and belly. Others 
mince very {mall and ſerve it with 
Oyl and Vinegar; and ſometimes 
they put to the Oyl and Vinegar 
minc'd Lemmons, Apples; Onions, 
Cucumbers, &c. | 

The Dutch way of dreſſing it, is 
deſcribed 1n theſe following Verſes. 


Recipe. 


A Pickled-Herring fat, white heavy, large ; 
Cut off his Back, and then bis Womb aij- 
charze 4 
Behead him next,and then his shin off draw. 
Thus cleans'd Sup of him either roaft or raw, 
With Onion, and with Country Houſhold 
bread, 
And then diſpoſe your ſelf toreſt in Bed. 
This you ſhall find a precious Antidote, 
Di: ſpoſing for a liberal Dr aught your throat ; 
Repairing laſt neghts rouſe, moiſtning your 
Palate. 
e. Dry- 


FEST 2 

Drying your head and breaſt from Phlegm 
and Salate, 

Diſcharge the Bladder, and the Culons ſeat, 

Of Wind impriſon'd by obdurate Meat. 

This Medicine was put in antient Rhize, 


By Poet Lawrence, 4 Duke Arnold®s t7zre. 


See the King of Clubs. 


To Carve the Salmon. 


He Salmoz 15s {lit, down the Back 
with a Scallop cur out and 

10, and another on either ide, as you 
ſee in the Figure. Its Jolle is tirft 
cut off, and then ſeveral Services 
cut from the two lide-ſcallopt-lines 
towards the Belly and the Back, 
as you may ſee in the Figure. 
The moſt convenient Services are 
marked with the firlt figures, as 
1 for the beſt Service, 4 for the | 
next beſt Service, &c. And this | 
you muſt remember , that the 
C4 Belly; 
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Belly - pieces ( as being the fat- 
teſt ) are the moſt . delicate, ex 
cept it be the Jolle, which is 
molt preterr*d, according to an 
old Ezeliſh Verſe: 


The Jolle of a Salmon, the Tail of 
a 'lench, 
The Back of an Rerring, &c. 


It is ferved up with Sippets : 
And * ns Sawce is boiPd Oyſters, 
SOUPS » Anchiovies, Lemmon, 
FC. 

Its Garniſh, thin roaſted Manch- 
et, thin ſcallopt Salmon, Barber- 
ries , &c- 


' See the Queen of Clubs. 


The Pike. 


He Pzke is brought to the Table 

as you ſee in the Figure. You 

muſt take its Bone out, and carve it 
INTQ 
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into Services, as you fee 1n the nu- 
merical Figures. 

Its Sawce 1s a little White. wine, 
Oylter. liquor , and Butter; into 
which ſcrape a little Horſe-Radiſh, 
and grate a little Nutmeg ; then put 
in ſome Anchovies, and beat up al- 
together with the Yolks of Eggs, 
and put them ſo into the Diſh with 
the Pike, 

For its Garniſh, ſtick it about with 
fried Bayes, or Roſemary-leaves, 
and garniſh .your Diſh with ſliced 
Lemons. 

See the Kpave of Clubs. 


C ods=hea d G 


Cods head is carved as you ſee 
in the Figure. 
Its Sawce 1s Anchovies, Oyſters 
boiPd,' and Shrimps, with Cinamon, 
_ and good {tore of Butter. 


Others 
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Others make Sawce after this man- 
ner : They take the meat out of the 
ſhell of a Crab or two, and put to it 
about a quart of Cockles taken out 
of their ſhells, about a quarter of a 
pint of White-wine, an Onion or 
two, a bunch of Sweet-herbs, a 
little whole Mace, and a grated Nut- 
meg. Theſe they put into a Pipkin, 
and put ſome Oyſter-liquor to it, and 
{et altogether on the Fire, and let 
it boil till the Liquor be waſted. 
Then put good {ſweet Butter to it, 
as much as will ſerve, and then ſerve 
up the Cods-head on Sippets. 

Its Garniſh is Lemons cut in thin 
ſlices, and Bay-leaves ried in But- 
ter, and ſo {tuck round the Cod:s- 
head. 

See the Ten of Clubs. 
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The Lobſter. 


He Lobfter is brought whole 
to the Table, and hath no car- 
ving 1n tt ; only its claws are all 
broken off, and then the Tail- -PIece 
trom the Body. The Tail-piece ts 
afterwards opened on the back of 
it, and fo laid in the Diſh. The 
meat in the belly is the moſt delicate 
of the whole body, and is mingled 
or tempered with grated Bread and 
Vinegar. 
Irs Sawce is only Vinegar, 
Its Garniſh 1s either Fennel or 0- 
ther green Herbs. 
See the IV of Clubs. 


IRR 


The Mackrel. 


He Mackrel,, if it be brought 
whole to the Table , cahily 'di- 
vides it [elfe into convenient Services, 
becauſe 
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cauſe 1t will ſplit in the back and 
Belly, and both its Sides. But it fel- 
dom does come whole tothe Table, 
but 25 commonly brought to the Ta- 
ble divided into quarters, and each 
quarter jaid 1n the Diſh with its Tail- 
end laid toward the Center of the 
Diſh, and ſo quarter by quarter 
round the whole Dijh. 

Its Sawce 1s Butter and Vinegar, 
with Mint and Parſley , Fennel and 
Sage boild well together and minc'd 
{mall, and lazd in httle parcels about 
the Diſh. 

For Service, add to each ſome of 
the Row , whether hard or for. 

Its Garniſh is Salt and artew green 
Herbs round the Diſh. 

See the Seven of Clubs. 


On” WO SrEIS Er a Ben nn rin Ht nee 


Side of Green Flib. 
7 nee of Green Fiſh is brought to 
the Table with the skinny-{1de 


upwards, and 1s carved into Services 
by 


——_— 
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. by {traighr cues wade from r to 2, 


from 3 to4, from 5 to 6, &x. 

Its Sawce is hard Egys minc'd 
fmall and beat up with Furter , and 
{o pour'd all over the Fiſh. 

Its Garniſh is the Yolks of hard 
Eggs cut-into quarters, and' to laid 
round the brims of the Diſh. 

See the Ace-of Clubs. 


Fourthly. Of Baked Meats, 
antwering to the fuit 
of Spades. 


I Paſties and Pies m general. 


Ll Paſtzes and Pies that are 

A made of Fleſh or Fowl, are 
generally full of Liquor : 

And if they be not full when they 

1re new baked , then there' is com- 

monly ſome Cawdle to put to them 


afcerwards ; as a Gooſe-pre , If it be 
judged 
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judged not to have Liquor cough 

nit, it is cuſtomary to mclta pound 

or a pound and an half of Butter, 

_ Pour it-in at the Crown of the 
id. 

But ifa Mincd Pie OT a T.umber- 
pie bzthought to be too dry, it is cu- 
ſtomary to. pour a Glaſs or two of 
French Wine with, Sugar or Sack 
into them- to moiſten them. And 
theſe are general Rules for all Pzes or 
Paſties. 


The Veniſon-Paſty. 


"= Veniſon Paſty , though it be 
here drawn with one end long- 


er than the'other, and the ſides {lo- 
ping away, becaule the repreſentari- | 
onof the raiſed Cruſt may the better 
appear, yet are they made ſquare, 
with its two oppoſite ſides equal in 
length to each other. Ir is opened 


with a {quare Cur in the middle of 
the 
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the Lid ; and from that ſquare Cut 
you are tO cut ſeveral Cuts oh each 
ſide towards the fides, as you ma 
fee in the Figure. With your Knife 
and Fork you are to take Hut your 
ſeveral Services of YVexifoz, and to 
eacn Service g1ve one of the Cuts ta- 
ken off the Lid. 
See the Kjng of Spades. 


Red-Deer- Pie. 


He Red-Deer-Pie hath its Lid 
cut round about near the fide 
of the Pie. And as you ſerve out 
any of the Meat, you give a piece of 
the Lid to it with ſome of the Li- 
quor if 1t be hot. 
See the Queen of Spades. 


( 46) 
The Minc'd-Pies; 


He Mind P;j:s are either eater 
hot or cold. If they be eaten 
hot, you only take oft the Eid, and 
on a Trencher or Plate with a Spoon 
lay ſome of the Minc'd-meart tor a 
Service with a piece of the Lid. 

But if they be eaten cold, you cut 
them ſtraight down into convenient 
Services through the Pie to the very 
bottom, as they are marked in the 
Figure. 

See the Knave of Spades. 
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T he Lamb-Pie, 


He Lamo-pie is as the Veniſon- 
Paſty. 
See rhe Eight of Spades. 
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